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Chapter Ag 60 

CANNED VEGETABLES AND TOMATO PRODUCTS 
Ag 60.05 

Ag 60.06 

Ag 60,07 

Ag 60.10 

Ag 60.11 

Ag 60,15 

Ag 60.16 

Ag 60.20 

Ag 60.21 

Ag 60.22 

Canned peas; optional in­
gredients 
Canned peas; substandard 
quality 
Canned peas; substandard 
fill 
Canned green beans; op­
tional ingredients 
Canned green beans; sub­
standard quality 
Canned wax bean s; op­
tional ingredients 
Cauued wax beans; sub­
standard quality 
Canned COrn, sweet and 
s u gar; optional ingredi. 
ents 
Cauued corn, sweet and 
sugar; substandard qual­
ity 
Cauued corn, fritter, 
g r 0 u n d or cream-style; 
substandard fill 

Ag 60.25 

Ag 60.27 

Ag 60.30 

Ag 60.70 
Ag 60.75 
Ag 60.80 

Ag 60.85 

Ag 60.90 

.<\g 60.95 

!\.g 60.96 

!\.g 60.97 

Ag 60.98 

Cauued field corn; optional 
ingredients 
Cauued field corn, fritter, 
ground 01' ere a m style; 
substandard fill 
Canued vegetables; op­
tional ingredients 
Tomato juice 
Yellow tomato juice 
Catsup, lwtchup, catchup: 
optional ingredients 
Tomato puree, tomato 
pulp; optional ingredients 
Tomato paste; optional in­
gredients 
Canned tomatoes; optional 
ingredients 
Can ned tomatoes; sub­
standard quality 
Canned tomatoes, fill and 
substandard fiU 
Standards of technical or­
ganizations 

Ag 60.05 Canned peas, optional ingredients. (1) Canned peas is the 
food prepared 'from one of the following optional pea ingredients: 

(a) Shelled, succulent peas (Pisum sativum) of Alaska or othel' 
early smooth skin varieties, which may be sorted for size as pro­
vided in subsection (6). )-( 

(b) Shelled, succulent peas (Pisum sativum) of sweet, wrinlded 
varieties, which may be sorted fol' size as provided in subsection (6). 

(c) Shelled, dried peas (Pisum sativum) of Alaska or other early' 
smooth skin val'ieties. 

- (d) Shelled, dried peas (Pisum sativum) of sweet, wrinkled 
varieties. 

(2) To one such optional pea ingredient water is added. 
(3) The following optional ingredients may be used: 
(a) Salt. (d) Spice. 
(b) Sugar. (e) Flavoring. 
(c) Dextl'ose. 

and in case optional pea ingredient (a) 01' (b) is used, 
(f) Sodium carbonate, sodium bicarbonate, sodium hydroxide, c·al­

cium hydl'oxide, magnesium hydroxide, magnesium oxide, or mag­
nesium carbonate or any mixture or combination of them in such 
quantity that the pH of the finished canned peas is not more than 8, 
as determined by the glass electrode method for the hydrogen ion 
concentr,ation. 

(4) The food may be seasoned with one or more of the following 
optional seasonings: 

(a) Green peppers. 
(b) Mint leaves. 
(c) Onions. 
(d) Garlic. 
(e) Horsel'adish. 

Next page is "umbered 107 

1-2-56 





WISCONSIN ADMINISTRATIVE CODE 107 

(5) The food is sealed in a container and so processed by heat as 
to prevent spoilage. 

(6) The size of shelled, succulent" peas is determined according to 
the following table: 

(Sorting for size is done before blanching by placing the peas all 
screens, the size being determined by whether 01' not the peas remain 
on 01' pass through such screens.) 

Size L _____ _ 
2 ___ _ 
3 __ _ 
4__ "_ 
5 ___ ~ 
6 ___ _ 
7. 

Screen Size in lnches 
On Through 

"9132 
10/32 
11/32 
12/32 ' 
13/3? 
i4/32 

9/32 
10/!J2 
11/32 
12/32 
13/32 
14/32 

(7) (a) The label shall name the optional pea illg-redient present by 
the use of the word 01' words "Early" 01' I'June" 01' "Early June," 
"Sweet" or "Sweet Wrinkled" 01' "Sugar," "Dried Early" 01' "Dried 
June" 01' "DJ,'ied Ea:rly June," "Dried Sweet" or "Dl'ied Sweet Wrin­
kled" 01' If Dried Sugar," 

(b) When canned peas have not been sorted for size, and no sizes 
have been removed, the label shall bear the words "Garden Run", 
'Vhen the peas have been sorted for size the label shall beal' an ap­
propriate descriptive term to show relative size as follows: 

"Small" for sizes 1 and 2, or "Tiny" if only size 1 is present. 
"Medium" for sizes 3 and 4. 
"Lal'ge" for size 5 and larger sizes. 
"Mixed Sizes" may be used for any mixture of three or more sizes. 
(c) If spice is present, the label shall beaT the word aI', words 

"Spiced" 01' '~With Added Spice" or "Spice Added." 
(d) If flavoring is present, the label shall bear the words "With 

Added Flavoring" 01' "Flavoring Added." _' 
(e) If any optional ingredient in (3) (a) l(b) or (d) (salt, sugar 

01' dextrose) is used, it sh&l1 be named on the label. 
(f) If an optional seasoning ingredient is used, the label shall bear 

the words IISeasoned with Green Peppers," "Seasoned with Mint 
Leaves," "Seasoned with Onions," "Seasoned with Gal'Iic," 01' uSea-
soned with Horseradish," as the case may be. 

(g) If ;Qne 01' more of the optional ingredients named in subsec­
tion (3) (f)'-'o£ this section is used the label shall be~ythe statement 
"Tl'ace!3 of ______________ Added," the blank to be filled in with 
the names of the ingredients used; but in lieu of such statement the 
label may bear the statement "Traces of A.llmUs Added."-

(8) Whel'eVel' the name "Peas" appears on the label so COllSpicuously 
as to be easily seen under customary cond,f..tions of pm'chase, the words 
and statements specined in subsection (7'}'.shall immediately and con­
spicuously p:reqede or follow such name without intervening' written, 
printed, or g'raphic matter, except/that- this subsection shall not apply 
to the del}l&ration. of ._size in (7)' (bY nor to the optional ingredients 
in (3) (Ky (b)' ol!~lc) (salt, sugal' or dextrose), 

Ag 60.06 Ca~tned pea&; snbstand;U'd qu&lity. (:1,) The st~ndf:l.l'd of 
quality fOl' canned, peas is as follOW!3 i 

(a) Not more than 4% by count of the peas in thfl container 
are spotted or otherwise cjiscplored; 
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(b) The conibjned weight ot pea pods and other harmless extra­
neous vegetable material is not more than one-half of 1 % of the 
drained weight of peas in the container; 

(c) The weight of pieces of peas is not more than 10% of the 
drained weight tif peas in the container. 

(d) The .skins of not mOl'e than 25"% by count of the peas in the 
container are ruptured to a width of 1/16 inch 01' mOre; 

(e) Not less than 90 percent by count of the peas in the container 
are crushed by a weight of nqt more than 907.2 grams (2 pounds); 
and 

(f) The alcohol-insoluble solids of Alaska 01' other smooth skin 
varieties of peas in the container, is not more than 23.5%, and of 
sweet, wrinkled"varieties, not more than 21'%. 

(2) Caun'ed peas shall be tested by the following methods to!:deter­
mine whether or not they meet the requirements of subsection'I(1}-Iof 
this section: 

(a) After drtermjning the fl-ll of the container a?l prescribed in sec­
tion Ag 60.07' (1),'.Jdistribute the contents of the container over the 
meshes of a circular sieve made with No.8 woven-wire -cloth which 
complies with the specifications for such cloth set fOl'th on page 3 of 
"Standard Specifications for Sieves" published October 25, 1938, by 
U. S. Department of Commerce, National Bureau of Standards. The 
diameter of the sieve used is 8 inches if the quantity of the contents 
of the container is less than 3 pounds, or 12 inches if such quantity is 
3 pounds or mOre. Without shifting the peas, so incline the sieve as to 
facilitate drainage. Two mi~utes from the time drainage begins, re­
move the peas from the sieve and weigh them. Such weight shall be 
considered to be the drained weight of the peas. \i , . 

(b) From the drained peas obtained in paragl'aph (a)1/ of this sub­
section, promptly segregate and weigh the pea lJods and other harm­
less extraneous vegetable material, and the pieces of peas. / 

(c) From the:drained peas obtained in paragl'aph (aj\/of this sub­
section, take at random a subdivision of'100 to 150 peas, and count 
them. ImmediatelY cO'jer ,these lJeas with a portion of the liquid ob­
tained in paragraph-(a)' of this subsection, ,and add the remaining 
liquid to the di'ained peas from which the subdivision was taken. 
Count those, peas in the subdivision which are spotted or otherwise 
discolored, and also those peas' the skins of which are ruptured to a 
width of 1/16 inch 01' more. 

(d) Immediately after ,ep-ch pea is examined by the method pl'C­
scribed in paragraph (c )"/of this subsection, test it by removing its 
skin, placing one of its cotyledons, with flat surfa~e do,",'11, on the ap­
proximate center of the level, smooth surface of a rigid plate, lower­
ing a horizontal disc to the highest point of the cotyledon. The disc is 
of rigid material and is affixed to a rod held vertic,ally by a support 
through which the rod can freely move upward or downward. The 
lower face Of the disc is a smooth, plane surface horizontal to the 
vertical axis of the rod. A device to which weight may be added is 

. affixed to the upper end of the rod. Before lowering the disc to the 
cotyledon, adjust the combined weight of the disQ, rod, and device tb 
100 grams. After measuring the height of the cotyledon, and shifting 
the plate, if iJ1~~essal'Y, so that the cotyledon is under the approximate 
center of the 4isc, 'add weight to the device at a uniform, continuous 
l'ute of 12 grams J?el' second until the cotyledon is pressed to onc-
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fourth its previously measured height, or until the combined weight of 
disc, rod, and device is 907.2 grams (2 pounds). A pea so tested shall 
be considered to be crushed when its cotyledon is pressed to one-fourth 
its original height. 

(e) Drain the liquid from the peas whichA'emained after taking the 
subdivision as prescribed in paragraph (c)./of this subsection. Trans­
fer the peas to a pan, and rihse them with a volume of wateJ' equal to 
twice the capacity, ,of the container from which such peas were ch'ained 
in paragraph (a '11/6£ this subsection. Immediately drain the peas again 
by the method prescribed in paragraph (a)i',of this subsection. After 
the 2 minutes' drainage, wipe the moistul'¥ from the bottom of the 
sieve. Comminute the peas thus drained, stir them to a uniform mix­
ture, and weigh 20 grams of such mixture into a 600 cc. beaker. Add 
300 cc. of 80 peJ'cent alcohol (by volume), stir, covel' beaker, and bring 
to a boil. Simmer slowly for 30 minutes. Fit a Buchner funnel with a 
previously prepared filter paper of such size that its edges extend % 
inch 01' more up the vertical sides of the funnel. The previous prepara­
tion of the filter paper consists of drying it in a flat-bottomed dish for 
2 hours at 100 0 Centigrade, covering the dish with a tight-fitting 
COVel', cooling it in a desiccator, and promptly weighing. Aftel' the 
filter paper is fitted to the funnel, apply suction and transfer the con­
tents of the beaker to the funnel. Do not allow any of the material to 
run over the edge of the paper. Vlash the material on the filter with 
80 percent alcohol (by volume) until the washings are clear and color­
less. Transfer the filter paper with the material retained thereon to 
the dish used in preparing the filter paller. Dry the material in a ven­
tilated oven, without covering the dish, for 2 hours at 100 0 Centi­
grade. Place the cover on the dish, cool it in a desiccator, and promptly 
weigh. From this weight, subtract the weight of the dish, covel', and 
paper, as previously found. The weight in grams thus obtained, mul­
tiplied by 5, shall be considered to be the l)ercent of alcohol-insoluble 

"* solids. 
(3) If the quality of ,canned peas falls below the standard pre­

scribed in subsection (1)-: .. 6f this section, the label shall beal' the gen- ./ 
eral,.-',statement of substandal;d quality specified in section Ag 50.101

-' 

(1)',.-1in the manner and form therein specified; but in lieu of such 
general statement of substandard quality when the quality of canned 
peas falls below the standard in only one respect, the label may bear 
the alternative statement "Below Standard in Quality _________ ," the 
blank to be filled in with the words.,--specified after the corresponding 
paragraph number of subsection (1}-,,Of this section which such canned 
peas fail to meet, as follows: (a) ';Excessive Discolored Peas;" (b) 
"Excessive FOl'eign Material;" (c) "Excessive Broken Peasj" (d) 
"Excessive Cracked Peasj" (e) "Not Tenderj" (f) "Excessively 
Mealy." Such alternative statement shall immediately and conspicu­
ously precede or follow, without_ intervening written, printed, or 
graphic matter, the name "Peas" and any words and statements / ( 
required or 'authorized to appeal' with such name by section 1.05 (7J,~~/-

(~;~I~ "(" 
Ag 60.07 Canned peas; substandard fill. (1) The standard of t~ll(,u ( ('/ .. / 

of container for canned peas is a fill such that, when the peas and 
liquid al'e removed fro111 the container and returned thereto, the' 
leveled peas (irrespective of the quantity of the liquid), 15 seconds 
after they are so returned completely fill the containel', A container 
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with lid attached by double seam shall be considered to be completely 
filled when it is filled to the level 3/16 inch vertical distance below 
the top of the double seamj and a glass container shall be considered 
to be completely fined when it is filled to the level % ~nch vertical 
distance below the top of the contaiIler. 

(2) If canned IJeas fall ~elow the standard of fill of COlltajner pre­
scribed in subsection (1), of this section, the label shall bear the/) 
genelal statement of substand<ll'd fill specified in section Ag 50.10 
(2); in the manner and form therein specified. 

Ag 60.10 Canned green beans; o:ptiollaI ingl'ediellts. (1) Canned 
green beans is the food prepared from stemmed, succulent pods of the 
green-bean plant, and water. It .may be seasoned With salt, sugar, or 
dextrose, or any two or 'all of these. The pod~ are prepared in one 01'­

more of the following forms: 
(a) Whole pods, inGluding pods which after removal of either 01' 

both ends are less than 2%' j:pches in length, or tra~lsversely cut pods 
not less than 2%' inches in length. There may be present such broken 
pieces of pods as normally occur in the pommercial pacldng of such 
product. 

(b) Pods sliced lengthwise. 
(~) Pods cut transversely into pieces less thall ~ % incheS'in length 

but not less than %, inch in length, with or without shorter end pieces 
resulting thel'ef1'om. 

(d) Pleces of pods which not less than 75% by count are less than 
%, inch in length -.and not 1110re than 1% by count are more than 11,4 
inches in length. 

Any such form is an optional ingredient, Mix:tures of two 01' more 
optional ingredients may be used. The food is sealed in a container 
and so processed by heat as to prevent spoilage, '/ 

(2) (a) When optional ingredient specified in subsection (1)' (a)I" 
of this section is used the label shall bear the word /lWhole". If the 
podE! are packed parallel to the sides of the container the word 
"Whole" shall be preceded or followed by the worqs "Vertical Pack," 
except that when the pods are, cut at both ends and a1'e of substan­
tially equal lengths, the words "Asparagul3 Style" may be used ip 
lieu of the words "Vertical PE!-ck." _' / 

(b) When optional ingredient specified in sQ.bsection (1) \ (bylof 
this section is used the label shall bear the wprds HSliceq Length­
wise" or "French Style." ./ 

(c) When optional ingredient specifieq in subsection (1) V'(cilof 
this, section if:!: use, d the, label ,shall bear the word /fCut" or \f~, ut~,.',' 

(d) When optional ingredi~nt specified lU subsection (1) --!(d)'/ of 
this seGtion is uf:!:ed the l~beI shall bear th~ WOl'd$ 1/ Short C\lt": or 
"Short Cuts" or 'I~ ___ .,... __ ...,._,.. lnch Cut" or " ... """...,. ____ '0'"_ ln~h Cllts," 
the bl:;J,n~ to be filled in with th~t .fr~~tion o£ an inch which denot(3S 
the approximate length of the -pie~es. 

(e,> W~en ;'l :mi~tQ.re of ~o 91' more of ~he 01?tjonal in?l'(3die~ts 
speCIfied III subsectIons (1) '(a) to (1)·/(d), InClUSIVe, of thIS sectIOn 
is used the label shall bear th~ statement "Mixture of ---------0--," 
the blank to be filled in wjth the combination of the names "Whole," 
IfSliceci Lengthwise," "CUt," or /lCuts," I:\nd "Short Cut" Qr "Short 
Cuts," qesignatiug the optionFl-1 ingredients pl,'esent, E!-ucl ;'ll'l'anged -in 
the orde:r of predominance, if any, by weight of such ingredients. 
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(f) If any optional seasoning ingredient (salt; sugar or dextrose) 
is used, it shall be named on the label. 

(3) Wherever the name (lGreen Beans" appears on the label so cau­
snicuously as to be easily seen undei' the customary conditions g.f pur­
cbase, the words and statements prescribed by subsection (2)i;6f this 
section shall immediatf!ly and conspicuously precede or follow such 
name, without intervening written, printed, or graphic matter, except 
that there may intervene (1) the designation of the length of cut, 
(2) the varietal name, which may include the word "Stringless", 
where the beans are in fact stringless, and (3) the description of the 
green beans as "Stringless." which may also be used between the 
words HGl'een" and "Beans," where the beans are in fact stringless. 
However, the provisions of this section shall not apply to the optional 
seasoning ingredients: Salt, sugar 01' dextrose. 

Ag 60.11 Canned green beans; substandard quality. (1) The stand-
ard of quality of canned green 'beans is as follows: i / 

I ,~\ When tested by the method prescribed in subsection' (i)' of this 
section: / , /' 

(a) In the case of cut beans (section Ag 50.10 (1) (cn and mix-

N,. tures of two or 1119re of the optional ingredients specified in section 
....... Ag 50.10 f(1) (a)'·}to (l)V(dh,'inclusive, not more than 60 units per 

12 ounces drained weight are less than % inch long: Provided, that 
where the number of units per 12 ounces drained weight exceed 240, 
not more than 25 percent by count of the total units are less than % 
inch long. 

. (b) The trimmed pods contain not more than 25 percent by weight 
of seed and pieces of seed. 
, (c) In case there al'e present pods or pieces of pods 27/64 inch or 

more in diameter, there are not more than 12 strings per 12 ounces 
of drained weight which will support % pounds for 5 seconds .01' 

longer. 
(d) The deseeded pods contain not more than 0.15 percent by 

weight of fibrous material. 
(e) There are not more than 8 percent by count of blemished units. 

A unit is considered blemished when the aggregate blemished area 
exceeds the area of a circle ¥s inch in diameter. 

(f) There are not more than 6 unstemmed units per 12 ounces of 
drained weight. 

(g) The combined weight of loose seed and pieces of seed is not 
more than 5 percent of the drained weight. This provision does not 
apply in case the gre,en-qean ingredient is pods sliced lengthwise 
(section Ag 60.10 (1) ·'(b)·). 

(h) The combined weight of leaves, detached stems, and other 
extraneous vegetable matter is not more than 0.6 ounce per 60 
ounces drained weight. 

(2) Canned green beans shall be tested by the following method/to 
determine whether they meet the requirements of subsection (l);,.of 
this section: ,. 

(a) Distribute the contents' of the container over the meshes of a 
circular sieve wllich has been previously weighed. The diameter of the 
sieve is 8 inches if the quantity of the contents of the container is less 
than 3 pounds, and 12 inches if such quantity is 3 pounds 01' more. 
Tile bottom of the sieve is 'woven-wire cloth which complies with the 
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specifications for such cloth set forth under u2380 Micron (No.8)" 
in Table I of "Standard Specifications fo'r Sieves," published March 1, 
1940, in L. C. 584 of the U. S. Department of Commerce, National 
Bureau of Standards. Without shifting' the material on the sieve, 
so incline the sieve as to facilitate drainage. Two minutes from the 
time drainage begins, weigh the sieve and the drained material. Re­
cord, in ounces, the weight so found, less the weight of the sieve, as 
the drained weight. 

(b) Pour the drained material from the sieve into a flat tray and 
spread it in a layer of fairly unifoI'lll thickness. Count the total 
number of units. For the purpose of this count, loose seed, pieces of 
seed, loose stems, and extraneous material are not to be included. 
Divide! thei number of units by the drained weight recorded in para­
graph '(a) 'of this subsection and multiply by 12 to obtain the number 
of units pei' 12 ounces drained weight. 

(c) Examine the drained material in the t1;ay, counting and record­
ing the number of blemished units, number of unstemmed units, and, 
in case the m1}erial consists ot" the optional ingredient specified in 
-Raragraph (c) -6f subsection (l)./of this section 01' a mixture of two or / 
m~re ofAhe optional ingredients specified in section Ag 60.10 (1) I (a)\/ 
to -(d)';' inclusive, count and record the number of units which are less 
than * inch long. If the number of units pel' 12 ounces is 240 or less, 
divide the number of units which are le~s than ,1h inch long by the 1 

drained weight recorded in paragraph (al'Jof this subsection and mul­
tiply by 12 to obtain the number of suc1i units per 12 ounces drained 
weight. If the number of units per 12 ounces exceeds 240, divide the 
number of units less than * inch long by the total number of units 
and multiply by 100 to determine the percentage by count of the total 
units which are less than % inch long. 

Divide the number of blemished units by the total number of units 
in the container and multiply by 100 to obtain the percentage by count 
of blemished units in the container. 

Divide the number of Jl1nstemmed units by the drained weight re­
corded in paragraph (aiiof this subsection and multiply by 12 to ob­
tain the number of unstemmed units per 12 ounces of drained weight. 

(d) Except in the case of pods sliced lengthwise, remove the loose 
seed and pieces of seed, weigh and record weight and return to tray, 
Divide the weight of loose seed and pieces of seed by the drained 
weight recorded in paragraph (a) ;-6t this subsection and multiply by 
100 to obtain the percentage by weight of loose seed and pieces of 
seed in the drained material. 

(e) Remove from the tray the extraneous vegetable material, 
weigh, record weight, and return to tray. 

(f) Remove from the tray one 01' more representative samples of 
31h to 4 ounces, covering each sample as taken to prevent evapol'ation. 
If the tray includes pods or pieces of pods 27/64 inch or more in 
diameter, weigh and record weight in ounces of each representative 
sample. . / / 

(g) From each representative sample selected in paragl'aph f),'of 
this subsection discal'd any loose seed and extraneous vegetable mate­
rial and detach and discard any attached stems. Except with optional 
ingredient specified in section Ag 60.10 (1)< (b)/ (pods sliced length­
wise), trim off, 'as far as the end of the space fOl'1nerly occupied by 
the seed, any portion of pods from which seed have become separated. 
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Remove and discard any portions of see~- /rdm the trimmings. and 
reserve' the trimmings for paragraph (j }/of this subsection. Weigh 
and record the weight of the trimmed pods. Deseed ,the trimmed 
pods and reserve the deseeded pods for p'al'agraph (j>.'.'~o-f this subsec­
tion. If the original container contained pods 27/64 inch 01' more in 
diameter, remove strings from the pods during the deseeding opel'a­
tion. Reserve these strings for testing as prescribed in paragraph (h» 
of this subsection. Collect the seed on a sieve ·of Inesh fine enough 
to l'etain'them, and So distribute them that any liquid drains away. 
Weigh the seed, divide by the weight of the trimmed pods, and mul­
tiply by ·100 to obtain the percentage by weight of seed in the trimmed 
pods. • 

In the case of pods sliced lengthwise remove seed and pieces Of 
seed and reserve the deseeded pods for uSe as prescribed in par~­
gr~ph (5 );5bf this subsection. 

(h) If .s~rings have been removed for testing, as prescribed in para-
graph '(g y(.of this s,ubsection, test them as follows: ' 

Fasten: clamp, weighted to % pound, to one end of the string, 
grasp the other end with the fingers (a cloth may be used to aid'in 
holding the string), and lift gently. Count the string as tough if it 
supports the % pound weight for at least 5 seconds. If the string 
breaks before 5 seconds, test such parts into which it breaks as ar_e 
lh inch or more in length, and if any such part of the string supports 
the lh-pound weight for at least 5 seconds count the string as tough. 
Divide the number of tougl). strings by the weight of the sample 
recorded in paragraph (f)<,.6f this subsection and mUltiply by 12 to 
obtain the number of tough strings per 12 ounces drained weight. 

(j) Combine, the deseeded pods with the trimmings reserved in 
paragraph (g)\/of this subsection, and, if strings were tested as pre­
scribed'in parag'taph (h)\<of this subsection, add such strings, broken 
or unbl'oken. Weigh and record weight of combined material. Trans­
fer to the metal cup of a malted-milk stirrer and mash with a pestle. 
Wash material adhering to the pestle back into cup with 200 cc, of 
boiling water. Bring mixture nearly to a boil, add 25 cc. of 50% 
(by weight) sodium hydroxide solution and bring to a boil. (If foam­
ing is excessive, 1 ce. of capryl alcohol may be added.) Boil for 5 min­
utes, then stir for 5 minutes with a malted-milk stirrer capable of, a 
no-load speed of at least 7200 r.p.m. Use a rotor with two scalloped 
buttons, the buttons being located on the rotor approximately one inch 
apart and the lower button being at the base of the rotor. Each of the 
'buttons shall have a diameter of ,approximately one inch. 

Transfer the material from the cup to a previously weighed 30-mesh 
monel metal screen having a diameter of about 3lh to 4 inches arid 
side waUs about 1 inch high, and wash fiber on the screen with a 
stream of water using a pressure not exceeding a head (vertical dis~ 
tance between upper level of water and outlet of glass tUbe) of 60 
inches, delivered through a glass tube 3 inches long and % inch inside 
diameter inserted into a rubber tube of * inch inside diameter. Wash 
the pulpy portion of the material through the Screen and continue 
washing until the l'emaining fibrous material, moistened with phenol-­
phthalein solution, does not show any red color after standing 5 min­
utes. Again wash to remove phenolphthalein. Dry the screen contain­
ing the fibrous 'material for 2 hours at 100° C., cool, weigh, and deduct 
weight of screen. Divide the weight of fibrous material by the weight 
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of combined deseeded pods, trimmings, and strings anq' multiply by 
100 to obtain the percentage of fibl'OUS material. -I J 

(k) If the drained weight recorded in paragraph (a) of this sub­
section was less than 60 ounces, open and exa~ine,sepal'ately for ex­
traneous material, as directed in paragraph '(e)'/o£ this subsection, 
additional containers until a total of not less than 60 ounces of drained 
material is obtained. To determine the combined weight of extraneous 
vegetable material per 60 ounces of drained weight, total the weights 
of extraneous vegetable material found in 'all containm's opened, 
divide this sum by the sum of the drained weights in these containers 
and lllultiply by 60. 

(3) If the quality of the canned gl'een\ beans falls below th~ stand­
ard of quality prescribed by subsection (l)",''of this section, the label 
shaH bear the g<f;eral statement of snbstandard quality specified in 
section Ag 50.10 (l);'Jin the manner and form therein specified, but 
in lieu of the words prescribed for the second line inside the rectangle 
the following words lllay be used, when the quality of canned green 
beans falls below the standard in one only of the following respects: 

(a) flExcessive Number Very Short Pieces," if the c;:tnned green 
beans fail to meet the requirements of subsection (1) r (a) \/0£ this 
section. 

(b) "Excessive Number Bleritishyd Units," if they fap to meet the 
requirements of subsection (1) (e)\lof this section. 

(c) "Excessive Number pnsteh1~'ed Units," if they fail to meet the 
requirements of subsection '(1) ('ff of this section. 

(d) "Excessive Foreign M.ateriall" if they,fail to meet the require­
ments of subsection (lH(h)'iof this section. 

Ag 60.15 Canned wax beans; optional ingredients. (1) Canned wax 
beans conforms to the definition and standard of identity, and is 
subject to the reqUirements for label- statement of optional;ingl'edients 
prescribed for canned green beans by Ag 60.10 (1) andV (2)( except 
that it is prepared from stemmed, succulent pods- of the wax-bean 
plant. 

(2) Wherever the name "Wax Beans" appears 011 the label SO C011-

spicuously as to be easily seen under the customary conditions /6f pur­
chase, the words and statements prescribed by subsection (1)\.6f this 
section shall immediately and conspicuously precede Or follow such 
name, without intervening written; printed, or graphic matter, except 
that there may intervene (1) the designation of the "length of cut, 
(2) the varietal name, which may include the word "Stringless" where 
the beans are in fact stringless, and (3) the description of the wax 
beans as "Stringless," which may also be used between the- words 
"Wax'" and ','Beans", where_ the beans are in fact stringless. However, 
the provisions of this section shall not apply to the optional seasoning 
ingredients: Salt, sugar or dextrose. 

Ag 60.16 Canned wax beans; substandard quality. (1) The standard 
of quality for canned wax 1?9ltns is t~at prescribed fol' canned green 
beans by section Ag 60.11 (l)'<>nd (2):-

(2) If the quality of canned wax beans falls below the-standard of 
quality prescribed by SUbsection (l)..:of this section the label shall bear 
the statement of substandard ql.1ality in the manner and form specified 
in section Ag 60.1~J (3) ,for canned green beans. 
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Ag 60.20 Canned corll, sweet and sugar; optional ingredients. (1) 
Canned corn, canned sweet CQ1'l1, canned sugar CDI'll is the foaft con­
sisting of one of the corn ingredients specified in subsection (2)(0£ this 
section, with water neceSS81'Y for proper preparation and processing. 
It may be seasoned 01' garnished with one 01' lllOl'e of the following 
optional ingredients: 

(a) Salt 
(1)) Sugar (sucrose) 
(c) Pi~ces of sweet red Peppers 01' sweet gJ;een peppers or hot red 

peppers or ;hot greell peppers 01' a mixture-of any hvo or more of 
these. 

It is se~led jn a container and so processed by heat as to prevent 
spoilage. - / 

(2) The corn ingredit;mts referred to in s1.Jbsection (1)'.of this sec­
tion consist of succulent sweet corn of the white 01' yellow color 
groups, Qr mixtures of these, and are as follows: 

(a) Cut ltel'nels from which the hulls hllve not been separated. 
(b) Pieces of the inner portion of the corn kernel substantially 

free from hull. 
(c) Ground k~J,'nels from which the hulls have not byen i)eparated. 
(d) A mixture of the form described i1~ p~ragraph (at-6f this sub­

section w~· h one Or both of th~ forms 4escribe4 in paragraphs ,(b)(/ 
and (ch{ f this subsection. When necessary to insure smoothness, 
sta,rch m y bE;:l added, in a quanti~y not more thall sufficient for that 
purpose. 

(e) Cut and cooked kernels from which most of the moisture has 
been evaporated. 

In preparing each of the foregoing corn ingredients, the tip caps 
are removed. 

(3) (a) The name of the food is HCorn" or HSweet Corn" or f'Sugar 
Corn" with the name of the 00101' group used, "White," HYellow," 01' 

HGolden," or with the names 'of the color groups used, "White and 
Yellow" -01' "vVhite and GoI<lent when the-white color group predomi­
nates, and "Yellow and White" 01' "Golden -and White," when the yel­
low color group predominl;ltes, and with: 

1. The words "Whole Kernel" or l'Wh,o'le Grain," when the corn 
ingredient specified in subsection (.2)"'(a)vof this section is used. When 
the weight of the liquid in the container,' as determined by the method 
prescribed in section Ag 60.21 (2) i (aY! is not more than 20% of 
the net weight, and the conta,irwl' is closed. un<ler con,ditions creating 
a high vaCl1um in the container, t;he WOJ;ds ~'Vaouum 'Pack" 01' "Vac~ 
uum Packed" also are Part of the name. 

~. The wQl'd "Fritte:l,'," When the corn ingredient ~pecified in sllb­
section (2r/(b)Jof this section is used. 

3. 'l'he w?,rd j'GrQund," when the ¢orl1 ingredient specjfi!:ld in sub­
section (2)' (cY'bf this section is used. 

{. Thf:l words "Cream Style," when the corn ingredient specified in 
subsection (2) \,(d)\ of this section is used. 

6. ThE: word /,Ev9-P9rated," when the corn ingredient specitied in 
subsection (2) l(e)\'6f this section is used. ,) 

(I) The parts of- the name as specified h~ pal'agrEt-ph (a)\ of this 
subsection -may' be arranged -in any ol'dE!l' of, precedence, ·The yal'iet-al 
l)ame of the corn used may intervene: between pa~·ts of -the name of 
the fooQ. For the purpose of arrangement of the name, the words 
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"Sweet" and HCorn" may be treated as separate parts of the name. 
When the varietal name immediately precedes or follows the n-ame or 
intervenes between parts of the name of the food and it accurately 
designates the color of the corn ingredient, no other designation of 
the color group need be made. 

(4) (a) If either of the optional ingredients salt or sugar is used, 
it sllall be named on the label. 

(b) When the QptiolJ.al se.asoning or garnishing ingredient specified 
in subsection (lr'~(e)V'of this section is used, the label shall bear the 
words HWith __________ peppers," the blanks being filled in with the 
words "red" or "green" or both, to show the kind of peppers used, as 
for example, IIWith green sweet peppe'rs" 01' "With hot red pepper?" 

\ (cL When the optional starch ingredient specified in subsection (2) 
- (d) .of this section is used, the label shall beaT the statement <lStarch 
added to insuTe smoothness." 

(5) WheTever the name of the food appears on the label so con­
spicuously as to be easily seen under customary conditi6pS ~ pur­
chase, the words and statements prescribed by subsection (4)\of this 
section shall immediately and conspicuously precede or follow such 
name, without intervening written, pTinted, 01' graphic matter, except 
that the varietal name of the corn used may so intervene. However, 
this section shall not apply to the optional ingredients salt 01' sugar. 

Ag 60.21 Canned corn, sweet and sugar corll, substandard qnality. 
(1) The standard of quality for canned corn is as follows: 

(a) When tested by the method prescribed in subsection (2)/of this 
section, canned coni in which ,the corn ingTedient is whole-kernel c~rn 
(section/Ag 60.20\[ (2) (a) Y. or evaporated corn (section Ag 6().20 
(2) (e}'J: '. . 

1. Contains not more than one brown 01'\ black discolored kernel or 
piece of kernel for each 2 ounces of drained weight: 

2. Contains not more than 1 cubic centimeter of pieces of cob for 
each 14 ounces of drained weight: 

3. Contains not mOTe than 1 square inch of husk for each 14 ounces 
of drained weight: and 

4. Contains ,not more than 7 inches of silk for each 1 ounc/of 
drained weight. ' ! 

(b) When tested by the method prescribed in subsection (3)" of 
this section, can~ed corn i1)- which the COTP in~redient is fritter corn / 
(section Ag 60.20(2) (bN, gl'o",nd corn/(sectlOn Ag' 60.20; (2) (c»'; 
or cream-style corn (section 'Ag 60.20 (2) It (d)') : . -~ _" 

1. Contains not mOTe than one brown or ,black discolored kernel or 
piece of kernel for each 2 ounces of net weight; 

2. Contains not more than 1 cubic centimeter of pieces of cob for 
each 20 ounces of net weight; 

3. Contains not more than 1 square inch of husk for each 20 ounces 
of net:,weight; 

4. Contains not more than 6 inches of silk for each 1 ounce of net 
weight; and 

5. Has a consistency such that the average diameter of the approxi­
mately~"cil'cular area over which the prescribed sample spreads does 
not exceed 12 inches, except that, in the case of cream-style corn the 
washed drained material of which contains more than 20 percent of 
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alcohol-insoluble solids, the average diameter of the approximately 
circular 'area over which the prescribed sample spreads does not 
exceed 10 inches. 

(c) 1. The weight of th~ alcohol-insoluble solids of whole-kernel 
corll (section Ag 60.20 (2) '!(a)"J does not exceed 27'0/0 of the draVIed 
weight, when tested by the method prescribed in subsection (2) of 
this section. ' I . 

2. The weight of the alcohol-insoluble solids of t~e washed dl'ained 
mat~l'ial of cream-style corn (section Ag 60.20 (2)' (d)l)"iloes not ex­
ceed 27 pel'cent of the weight of sgel) material, when tested by the 
method prescribed in subsection (3)\(6£ this sectio)lJ 

(2) The n1ethod :referred to in 'subsection (1)\/\6£ Jhis section for 
testing whole-kernel corn ,('sectip.n Ag 60.20 (2)J(aN~ and evaporated 
corn (section Ag 60.20 (2)/(e)'] is as follows: 
" (a) Determine the gross "re:ight of the container. Open ,and dis­
tribute the contents of the container over the meshes of an 8-mesh 
circulm' sieve which has previously been weighed. Tb,e diameter of the 
sieve is 8 inches if the quantity of the contents of the container is less 
than B pounds, and 12 illches if such quantity is 3' pounds or more. 
The bottom of the sieve is woven-wiTe cloth which complies with the 
specificatioiui;' for such cloth set forth under "2380 Micron (No.8)" 
in Table I of "Standard Specifications for Sieves," published March 1, 
1940, in L.C. 584 of the U. S. Department of Commerce, National 
Bureau, of Standards. Without shifting the material on the sieve, so 
incline the sieve as to facilitate drainage. Two minutes from the time 
drainage beg;ins, weigh the sieve and the drained material. Record, in 
ounces, the weight so found, less the weight of the sieve as the drained 
weight. Dry 'and weigh the empty container and subtract this weight 
from the gross weight to obtain the net weight. Calcul~te the percent 
of drained liquid in the net weight. 

(b) Pour the drained material from the sieve into a flat tray and 
spread it in a layer of fairly uniform thickness. Count, but do not 
remove, the brown or black discolored kernels 01' pieces of kernel and 
calculate the number per 2 ounces of drained material. Remove pieces 
of silk more than %-inch long, husk, cob, and any pieces or material 
other than corn. Measure the aggregate length of such pieces of silk 
and calculate the length of silk per 1 ounce of drained weight. Spread 
the husk flat, measure its aggregate area, and calculate the area of 
husk pel' 14 ounces of drained weight. Place all pieces of cob under a 
measured amount of water in cylinder which is so glla.duated that the 
volume can be measured to 0.1 cubic centimeter. Take the increase in 
volume as the aggregate volume of the cob and calculate the volume 
of cob per 14 ounces of drained weight. /.,; 

(c) If the corn is whole kernel (section Ag 60.20 \'(2) (a)l..r, com­
minute a representative 100-gram sample of the di'ained corn from 
which the silk, husk, cob, and other material which is not corll (i.e., 
peppers) have been removed. An equal amount of water is used to 
facilitate this operatioll. Weigh to nearest 0.01 grani a portion of the 
comminuted, material equivalent to approximately 10 grams of the 
drained corll into a 600-cubic centimeter beaker. Add 300 cubic centi­
meters of SO-percent alcohol (by volume), stir, cov~r beakel', and 
bring to a boil. Simmer slowly for 30 minutes. Fit' a Buchner funnel 
with a previously prepared filter paper of such size'that its edges 
extend % inch 01' more up the vertical sides of the funnel. The 
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previous preparation of the filter paper consists of drying it ill a flat­
bottomed dish for 2 hours at 1000 C., covering the dish with a tight­
fitting cover, cooling it in a desiccator, and promptly weighing to the 
nearest 0.001 gram. After the filter paper is fitted to the fq11nel, 
apply suction aI~d, tll~nsfel' the content's of the beaker to the funnel. 
Do not ~lIow any of the material to run over the edge of the papel'. 
Wash the material on the filter with 80-percent alcohol (by volume) 
until the washings are dear a,nd colorless. Transfer the filter Impel' 
with the mate~'lal :retahleq thereon to the- dish used in preparing the 
filter pa,pel'. Dry the material in a ventilated oven, without covering 
the dish, for 2 hours at 100 0 C. Place the cover on' the dish, cool it 
in a de~iccatQr, and promptly weigh to the neaTest 0.001 gram. From 
this weight l3ubtract the 'veight of" the dish, covel', and paper as previ-
ously found. Calculate the remainder to. perGenta~j \ 

(3) ,rhe ~ethad referred to in subsectipn 0..) 'fof this sectiall for 
testing :J;ritte11 corn/ (sectian Ag 60.20 (2)"i(b)\Y, ground corn (sectioll/ ,< 
Ag' 60.20 (2) (e)'1, and crCom-style COl'll (section Ag 60.20 (2)1 (d)'f 
is as fallQwa: 

(fl) A,llow the container to s.tand at least 24 hours at a tempei'atul'e 
of 68° F. to. 85° F. Determine the gross weight, open, tTRnsfer the 
contents to fl pan, and mix thoroughly in stl-ch a manner as not to 
incoTporate air bubbles. (If the net contents of a single cantainer is 
less thall 18 ounces, determine the gross weight, open, and mix the 
cantents af th~ least number of 'containers necessary to abtain 18 
aunces. (Jrilllevel full a hollaw, trUllCated cane so placed on a polished 
horizontal pl&te as to prevent let;tkage. The cone has an ipside bot­
tom dj&meter of ;::: inches, and height of 4-27/32 inches. ·As soon as 
the cone -is filled, lift it vertically. Determhle the aVen;tge of the long­
est and shortest dimneters !of the approximately circu'l'ar arefl, on the 
plate coveTed by the sample 30 seconds after lifting the cone. Dry and 
weigh each enwt,Y container and subtract the weight so found from 
the gross weight to abtail1 the net weight. I 

(b) Tran~fer the m~terial from the plate,\ ,qone, and pan onto. an 
8-mesh si~ve as prescribed in sllbsection (2) Oi) of this section. The 
diameter of the sieve is 8 inches if the quantity of the content~ of the 
container is less than 3 PQunds, and 12 inches if such quantity, is 3 
pounds or more. Set the sieve in a pan. Add enough water to br~ng 
the l~vel within % inch to 14 inch af the top of the sieve. Gently 
wash the material on the sieve by cambined up-and-down and cir­
culal' motion for 30 seconds. Repeat washing with a second portion of 
watel'. Remove sieve frOln pan, incline to facilitate dra,~11age, an~d qrajn 
fol' 2 minutes. 

(c) From the material remaining on the 8-mesh sieve, cOlHlt, but 
do not rel)lOVe, the brown or black discolored kel'ne1s 01' pieces of 
ke~'nel and ~alculate the ~1Ulllber per 2 ounces of net weight. Remove 
pieces of silk more than %-inch long, husk, cob, and other material 
which is not corll (i.e., peppers). Measure aggregate length of such 
pieces of silk and ca1c"j.dA-te the length pel' ounce of net weight. Spread 
the husk flat and meAsure its aggl'egate area and calculate the area 
per 20 ou)"tCes af net weight. Place all pieaes 0+ cob u~lder a measured 
a,mount of water in a cylinder which is so gl'adm\.ted that the volume 
uiay be nW~Slll'eq to 0.1 cllbi,c centiU1ete~·. TaJ.re the increaf;le in volume 
as the aggregate vah,me of the c:!ob and calculate the volume of cob 
pel' 20 ounces of net weight, If the corn is crenm-style carll (section 
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./ / 
Ag 60.20 (2) (dH'; take a representative 100-gram sample of the 
material remaining on the 8-mesh sieve (if, such material weighs 
less than 100 grams take all of it) and qeterl)1ine the alcohol­
insoluble solids as prescl'ibed in subsection (2~ (c)Vof this section for 
whole-kernel corn. ' 

(4) If the quality ofA'nned corll falls below the standard pre­
scribed in subsection (1)\'9£ this section, the label shall bear the gen-;/ 
eraI statement of substandard quality specified in section Ag 50.10 
(l)··Jbf these regulations, in the mallnel' and form therein specified; 
however, if the quality of the canned corn falls below standard with 
respect to only one of the factors o~ quality specified by subpara­
graphs 1 to 4 of subsection (1)-1 (a)-'_of this section, or by subpara­
graphs 1 to 5 of subsection (1)0(b)'/of this section, there may be 
substituted for the second line of such general statement of sub­
standard quality, IIGood Food-Not High Grade," a new line as speci­
fied after the corresponding subpa1'agr'aph designation of subsection 
(lJ;6£ this section which the canned corn fails to meet: 

I .j. I, " " 

\. (a) l'~/O' (b).) '~'Excessive discolored kernels." 
\, (a) 2\ 1~(b)/2\;1~;EXCessive cob." 
\\(a) 3191' (M 3 '~Excessive husk." 

(a) 4\/01' (,'6) 4'/I'Excessive silk." 
(b) 5~E cessively liquid." 

Ag' 60.22 Canned corn, fritter, ground 01' cream-style; substandard 
fill. (1) The standard of fill of container for canned corn where the 
corn ingr~dient is in ,9ne of the forms known as fritter corn, (section 
Ag 60.20,1 (2) (b),); ground corn (section Ag 60.20 (2) '"(c):); 01' 

cream-style corn (section Ag 60.20 (2rf(d)'-Y; is a fill of not less than 
90 percept of the total capacity of the container, as determined by the 
general' method for fill of containers' prescribed in section Ag 
50.051(2)V 

(2) If canned, fritter corn, canned ground corn, 01' canned crealh­
style corn fallt, below the standard -of fiU of container prescribed in 
subsection (lh.ot this section, the label shall bear the !feneral state­
ment of substandard fill specified in section Ag 50.10 (2)1"of these 
regulations, in the manner and form therein specified, 

Ag 60.25 Canned field corn; optional ingredients. (1) Canned field 
corn conforms to the definition and standard of identity, and is sub­
ject -to the requirements for label statement of optional ingredients, 
prescribed for canned corn by section Ag 60;'20,\'except that the carll 
ingredient consists of succulent field corn or a mixture of succulent 
field corn and succulent sweet co:rn. 

(2) The'jnallle of the food conforms to-the name specified in section 
Ag 60.20 (3)Ve'xcept that the words IICorn," "Sweet Corn," and 
"Sugar Corn"! are replaced by the words "Field Corn," and the term 
"Golden Field Corn" is not used. 

Ag 60.27 Canned field corn, fritter, ground or cream-style; sub­
standard fill. Each of the foods canned fritter field corn, canned 
ground field corn, and camled cream-style field corn conforms to the 
standard of fill of container ·and label statement of substandard fill 
prescribed for canned fritter corn, canned grouud corn, and canned 
cl'eam-style corn by section Ag 60.22 (l)'(and (2) ~/\/ 
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Ag 60.30 CalUled vegetables; optionwI ingredients. (l} The canned 
vegetables for which defhlitions and standards of identity are pre­
scribed by this section ~i'e those named in column I of the table set 
forth in subsection (2)\h'f this section. The vegetable ingredient in 
each such canned vegetable is obtained by propel' preparation from 
the succulent vegetable prescribed in column II of such table. If two 
or more forms of such ingredient are designated in column III of such 
table, the vegetable in each such fann is an optional ingredient. 

(2) The table i:efel'l'ed to in subsection (\i)! of this section is as 
follows: 

I II 
Name or synonym of 

canned vegetable Source 

Artichokes _______ _ 

Asparagus ____ _ 

Bean Sprouts __ _ 
Shelled beans __ _ 

Flower buds of the artichokc 
plant. 

Edible portions of sprouts of 
the asparagus plant, as fol­
Iowa: 
1'hreeand three- quarterinches 
or morc of upper end. Three 
and three-quarter inches 01' 
more of peeled upper end. 

Not less than two and three­
quarter inches but less thall 
three and three-quarter inches 
of upper end. 

Lima beans or butter bea·ns _____ _ 

Less than two and three-quar­
ter inches of upper end. 
Sprouts cut in pieces. Sprouts 
from which the tip has heen 
removed, cut in pieces. 
Sprouts of the Mung bean. 
Seed shelled from green or wax 
bean pods, with or without 
snaps (pieces of immature un­
shelled pods). 
Seed shelled from the pods of 
the lima bean plant. Beets ________ _ 

Beet greens ____ _ 

BroccoIL _______ _ 
Brussels sprouts __ 

Cabbage ____ _ 

Carrots ________ _ 
Caullflower ____ _ 

Celery ________ _ 
Collards _________ _ 
Dandelion greens Kale __________ _ 
Mushrooms ___ _ 

Mustard gre<lns __ . 
Okra _________ _ 
Oniolls _____ _ 
Parsnips ____ _ 

Root of the beet plant. 

Leaves, or leaves and imma­
ture root of the beet plant. 

_____ Heads of the broccoli plant. 
_ __ Sprouts of the brussels sprouts 

plant. 
Cut pieces oC heads of the 
cabbage plant. 

_ Root of the carrot plant 
Cut pieces of the head of the 
cauliflower plant. 

_ Stalks of the celery plant. 
Leav(>..'1 of the collard plant. 
Leaves of the dalldelion Jllant. 
Leaves of thn kale plant. 
Cap and stem of mushrooms. 

Leaves of the mustard plant. 
Pods of the okra plant. 
Bulb of the onion plant. 
Root of the parallip plant; 

Black-we pens or hlack-eyed peas Seed shelled from pods of the 
black-wed pea plant, with or 
without snaps (pieces of im­
mature unshelled pods). 
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III 
Optional (orms of vegc­

t.able ingredient 

Whole; balf or havles or 
halved; whole hearts; 
halved hearts; quartered 
hearts. 

Stalks or spears. 

Peeled stalks or peeled 
spears. 

TIps. 

Points. 

Cut stalks or cut spears. 
Bottom cuts or cuts _. 
tips removed. 

Whole; slices or sliced; 
quarters or quartered; 
dice or diced; cut; !Ihoe 
string or French !It.yle or 
julienne. .; 

Do. 

Cut; h('al'ts. 

Buttons; whole; slices 01" 

sllced; pieces and atems. 

Whole; cut. 
Do. 
Whole; qUarters or quar_ 
tered; alices or sliced; cut; 
shoestring 0" French style 
or jullenn(>. 

/ 



WISCONSIN ADMINISTRATIVE CODE 121 

I 
Name or synonym of 

canned vegetable 

Field peas •. ___ • ___ . ____ _ 

Green sweet peppers 

Red sweet peppers ____ _ 

Pimientos or pimento __ 

Potatoes __ _ 

Sweet potatoes __ _ 

Rutabagas. __ .. 

Salsify _________ _ 
Spinach _______ _ 
Swiss chard ___ _ 

r;ruff!elI __ - - - - -_ - .. -
'Iurmp greens _____ _ 
Turnips ____ _ 

II 

Source 

Seed shelled from pods of the 
field pea plant (other than the 
black-eye pea plant), wIth or 
without snaps (pieces of im­
mature unshelled podll). 
Green pods of the sweet pep­
per plant. 

___ Red-ripe pods of the sweet 
pepper plant. 

_ Red-ripe pods of the pimiento, 
or pimento, pepper plant. 
'fuber of th{l potato plant. 

'I'uber of the swect potato 
plant. 
Root of t.he rutabaga plant. 

Root of the salsify plant. 
Leaves of the spinach pIant. 
Leaves of the Swiss chard 
plant. 

_. _ Fruit of the truffle. 
LeaVell of the turnip plant. 
Root of tho turnip plant. 

III 
Optionallorms of voge· 

table ingredient.. 

Whole; halvel! or halved; 
pjceel!. 

Do. 

Whole; slices or sliced; 
dice or diced; pieces; 
shoeBtring or French style 
or julienne. 
Whole: pieces: mashed. 

Whole: quarters or quar~ 
tered: slices or sliced; 
dice or diced; cut. 

Whole; quarters or quar~ 
tered: sliceB or sliced; dice 
or diced; cut. 

(3) To the vegetable ingredient water is added; ~xcept that pimien­
tos may be canned with or without added water, and sweet potatoes in 
mashed form: are canned without added water, and' asparagus may be 
canned with added water, asparagus juice, or a mixture of both. 
For the purpose of this section asparagus juice i~ the clear, unfer­
mented liquid expressed from the washed and heated sprouts 01' parts 
of sprouts of the aspal'agus plant; mixtures of a~pal'agus juice and 
water are considered to he water when such mixtures al'e used as a 
packing medium for canned asparagus. In the case of artichokes, 
citric acid or a vinegar is added in such quantity as to reduce the pH 
of the finished ,canned vegetable to 4.5 or below. The following optional 
ingredients, in the cases of the vegetables specified, may be added: 

(a) Citric acid 01' a vinegar, in the cases of all vegetables (except 
artichokes· in which such ingredient is necessary) in a quantity not 
more than sufficient to permit effective processing by heat without 
discoloration or other impairment of the article. 

(b) An edible vegetable oil, in the cases of artichokes and 
pimientos. 

(c) In the case of potatoes, purified calcium chloride, calcium sul­
fate, calciulli citrate, monocalcium phosphate, 01' any mixture of two 
01' more such calcium saIts, in a quantity reasonably necessary to firlll 
the potatoes, but in 110 case in a quantity such that the calcium con­
tained in any such calcium salt or mixture is more than 0.051 % of 
the weight of the finished food. 

(d) Snaps, in the cases of shelled beans, black~eye peas, and field 
peas. 
In the cases of all vegetables one 01' more of the following optional 
seasoning ingredients may be added in quantity sufficient to season the 
food: 

(e) Salt. 
(f) A vinegar. 
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(g) Spice. 
(h) Refined sugar (sucrose). 
(j) Refined corn sugar (dextrose), 

The food is sealed in a container and so processed by -heat as to pre­
vent spoilage. 

(4) The name of each canned vegetable for which a definition and 
standard of identity is prescribed by this section is the name or any 
synonym thereof whereby s~ch vegetable is designated in Column I 
of the table in subsection (2)'::'iof this section. 

(5) If two .01' more forms of t~ie. vegetable are specified in Column 
III of the table in subsection (2f,hf this section, the label shall bear 
the specified word or words, 01' in case synonyms are so specified, one 
of sllch--·synonyms, showing the form of the vegetable ingredient 
present.. ,( 

(6) (a) If the optional ingredient specified in subsection (3) (b) i 
of this section is present, the label shall bear the statement H ____ --' __ _ 

Oil Added" or "With Added ________ Oil," the blank being filled in 
with the common or usual nal~le of the oil. If the optional ingredient 
specified in subsection (3) 1(c) 10f this section is present, the label shall 
bear the statement "Trace of __________ Added" or "With Added 
Trace of __________ ", the blank being filled in with the words 
"Calcium Salt" or "Calcium Salts," as the case may be, or with the 
name 01' names of the particular calcium salt ?~' s~lts added, If the 
optional ingredient specified in subsection (3) ~dr! of this section is 
present, the label shall bear the statement '\With Snaps." 

(b) If optional seasoning ingredient (3)'\ (f)\;is present, the label 
shall bear the statement "Seasoned with Vinegar" or uSeasoned with 
__________ Vinegar" (the blank to be filled in with the commor or . 
usual name of the vinegal'). If optional seasoning ingredient (3) (g) ,/ 
is present, the label shall beaT the statement uSpice Added" or "vVith 
Added Spice." 

(c) If a vinegar, spice, and edible vegetable oil, or any two of these 
are present, the label may bear, in lieu of the statements herein pre­
scribed showing the presence of such ingredients, a combination of 
such statements, as for example, "With Added Cider Vinegar, Spice, 
and Olive OiL" 

(d) If asparagus juice is. used as a packing medium in canned as­
paragus, the label shall bear the statement lIPacked in Asparagus 
Juice." . ,J /'1 './ 
'~e) I! any optional seasoning ingredient specified in (3) (el,- (h)' 

01' (j)··.(salt, sucrose 01' dextrose) is present, it shall be llamed on the 
label. 

(7) Wherever the name of the vegetable appears on the label so 
conspicuously as to be easily seen under customary condit)ons of pUl·~·· 
chase, the words and statements specified in subsections (5)\~nd '{6i"/ 
of this section shaH immediately and conspicuously precede or follow 
such name, without intervening written, printed, 01' graphic matter, 
except that the varietal name of the vegetable may so intervene. How­
ever, the provisions of this subsection shall not apply to the optional 
ingredients: Salt, sugar or dextrose. 

Ag 60.70 Tomato juice. (1) Tomato juice is the unconcentrated 
liquid extracted from mature tomatoes of red 01' reddish varieties, 
with or without scalding followed by draining. In the extraction of 
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such liquid, heat may be applied by 'any method which does not add 
water thereto. Such liquid is strained free from skins, seeds, and other 
coarse or hard substances, but carries finely divided insoluble solids 
from the flesh of the tomato. Such liquid may be homogenized, and 
may be seasoned with salt. When sealed in a container it is so proc­
essed by heat, before 01' after sealing, as to prevent spoilage. 

(2) If salt is used the food shall be labelled to show the presence 
of such optional seasoning ingredient. 

Ag 60.75 Yellow tomato juice. Yellow tomato juice is the unconcen­
tl'ated liquid extracted from mature tomatoes of yelIow varieties. It 
conforms, in all other respects, to the definition al}d, standard of iden­
tity for tomato juice prescribed in section Ag 6<Y.70'ind is subject to 
the labelling requirements therein. 

Ag 60.80 Catsup, ketchup, catchup; optional ingredients. (1) Catsup, 
ketchup, catchup is the food prepared from one or more of the 
following optional ingredients: 

(a) The liquid obtained from mature tomatoes of red 01' l'eddish 
varieties. 

(b) The liquid obtained from the residue from preparing such 
tomatoes for canning, consisting of peelings and cores with 01' without 
such tomatoes 01' pieces thereof. 

(c) The liquid obtained from the l'esidue from partial extraction 
of juice from such tomatoes. 

Such liquid is obtained by so straining such tomatoes 01' residue, 
with or without heating, as to exclude skins, seeds, and other coarse 
01' hard substances. It is concentrated, and is seasoned with sugar or 
a mixture of sugar and dextrose (refined corn sugar), salt, a vinegar 
or vinegars, spices or flavoring 01' both, and onions or gal'lic or both. 
When sealed in a contaIner it is so processed by heat, before or after 
sealing, as to pl'event spoilage. 1- ",/' 

(2) When optional ingredient specified in subsection (1r (bf of 
this section is pl'esent, in whole 01' in part, the label shall beaT the 
statement "Made From ____________ " {or ('Made in Pal't From 
~ ___________ ," as the case may be) "Residual Tomato Material,/ 
from Canning." When optional ingl'edients specified in subsection (I)' 
(c) Y6f this section is present, in whole 01' in pal't, the label shall bear 
the statement "Made From ___________ " (or "Made in Part from 
____________ ," as the case may be) "Residual Tomato Material 
from Partial Extraction of Juice." If both such ingredients are pres­
ent, such statements may be combined in the statement "Made From 
____________ " (Or "Made in Part From ____________ ," as the case 
may be) "Residual Tomato Material from Canning and fro111 Partial 
Extraction of Juice." Wherever the name "Catsup," "KetchUp" or 
"Catchup" appears on the label so conspicuously as to be easily seen 
under customary conditions of purchase, the statement or statements 
specified in this paragraph showing the optional ingredients present 
shall immediately and conspicuously precede or follow such name, 
without intervening' written, printed, or graphic matter. 

Ag 60.85 Tomato puree, tomato pulp; optional ingredients. (1) 
Tomato pu:ree, tomato pulp, is the food IH'epared from one 01' more of 
the following optional ingredients: 

(a) The. liquid obtained from mature tomatoes of red or reddish 
varieties. 
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(b) The liquid obtained from the residue from preparbtg such to~ 
matoes for canning, consisting of peelings and COTes with 01' without 
such tomatoes 01' pieces thereof. 

(c) The liquid obtained from the residue from partial extraction of 
juice from such tomatoes. 
Such liquid is obtained by so straining such tomatoes 01' l"esidue, with 
or without heating, as to exclude skins, seeds, and other coarse 01' 

hard substances. 'It is concentrated, and may be seasoned with salt. 
When sealed in a container it is so processed by heat, before or after 
sealing, as to pl,'event spoilage. It contains not less than 8.37%, but 
less than 25.00%, of salt-free tomato solids, as determined by the 
following method: 

Determine total solids by the method prescribed on page 570 under 
"Total Solids-Official", and sodium chloride by the method prescribed 
on page 571 under "Sodium Chloride-Official," of "Official Methods 
of Analysis of the Association of Official Agricultural Chemists," 8th 
edition, 1955. Subtract the percent of sodium chloride found from the 
percent of total ,solids found j the difference shall be considered to be 
the percent of salt-free tomato solids. ,; ,/ 

(2) (a) When optional ingredient specified in subsection (1) (b)/ 
of this section is present, in whole or in part, the label shall bear the 
statement uMade from ~_~ _____ " (01' "Made in Pm't From ________ ," 
as the case may,be) uResidual Tomato Material from Cannin?:," / 

(b) When optional ingredient specified in subsection (1)', (c)vof 
this section is present, in whole or in part, the label shall bear the 
statement "Made From ________ " (01' HMade in Part From ________ ," 
as the case may he) UResidual Tomato Material from Partial Extrac­
tion of Juice." If both such ingredients are present, such statements 
may be combined'in the statement HMade from ____________ " (or 
HMade in Part From __________ ," as the case may be) "Residual 
Tomato Material from Canning and from Partial Extraction of Juice." 

(c) If the optional ingredient salt is present, it shall be nan1ed on 
the label. 

(3) 'Wherever the name HTomato Puree" 01' "Tomato Pulp" appears 
on the label so conspicuously as to be easily seen under customary con­
ditions of pU1'chas~, the statement or statements herein specified show­
ing the optional ingl'edients present shall immediately and conspicu­
OUSly pl'eeede 01' follow such name, without intervening written, 
printed, or graphic matter, except that this shall not apply to the 
optional ingredient salt, 

Ag 60.90 Tomato paste; optional ingredients. (1) Tomato paste is 
the food prepared from one or 1110re of the following optional 
ingredients: 

(a) The liquid obtained from mature tomatoes of red 01' reddish 
varieties, ' \ 

(b) The liquid obtained from the residue from preparing such to-
matoes for canning, consisting of peeling'S and cores with 01' without 
such tomatoes 01' pieces thereof. 

(e) The liquid obtained from the residue from partial extraction of 
juice from such tomatoes, 
Such liquid is obtained by so straining such tomatoes 01' residue, with 
or without heating', as .to exclude skins, seeds, and other coarse or 
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hard substances. It is concentrated, and may be seasoned with one or 
more of the optional ingredients: 

(d) Salt. 
(e) Spice. 
(f) Flavoring. 

It may contain, in such quantity as neutralize a part of the tomato 
acids, the optional ingredient: 

(g) Baking soda. 
When sealed in 'a container it is 80 processed by heat, before or after 
sealing, as to prevent spoilage. It contains not less than 25.00 percent 
of salt-free tomato solids, as determined by the following method: 

Determine total solids by the method p\'escribed on page 570 under 
UTotal Solids-Official", and sodium chloriae by the method prescJ;'ibed 
on pa'ge 571 under "Sodium Chlol'ide------Official", of "Official Methods 
of Analysis of the Association of Official Agricultural Chemists," 8th 
edition, 1955. Subtract the percent of sodium chloride found from the 
percent of total solids found; the difference shall be considered to be 
the percent of salt-free tomato solids. I 

(2) (a) When Ol)tional ingredient specified in subsection (1) (b)t' 
of this section is present, in whole 01' in part, the label shall bear the 
statement HMade From ________ " (01' "Made in Part From ________ ," 
as the case may be) HResidual Tomato Material from Canning." 
When optional ingredient specified in subsection (1)\ (c) \ of this sec­
tion is p'resent, in whole 01' in part, the label shall bear the statement 
"Made From ____________ " (or HMade in Part From ____________ ," 
as the case may be) HResidual Tomato Material from Partial Extrac­
tion of Juice." If both such ingredients are present, such statement 
may be combined in the statement HMade From ____________ " _ (01' 
"Made in Part From ____________ ," as the case may be) HResidual 
Tomato Material from Canning and from Partial Extraction of 
J . " mce. J '/ 

\ (J) When optional ingredient specified in subsection (1) - (et 01' 
(f) of this section is present the label shall bear the statement 01' 

statements, "Spice Added" 01' HWith Added Spice," "Flavoring Added" 
or "With Added Flavoring," as thei cas~/may be. When optional 
ingredient specified in subsection (1) J (g)"'/of this section is present, 
the label shall bear the statement HBaking Soda Added." If two / 
01' aU of/the optional ingredients specified in subsection (1) '(e)",--: (f)'"' /' 
and (g);Jof this section are present, such statements may be combined, 
as f01' example, "Spice, Flavoring, and Baking Soda Added." In -'lieu 
of the word "Spice" 01' "Flavoring" in such statement or statements, 
the common 01' usual name of such spice or flavoring may be used. 

(c) When the optional ingredient salt is present it shall be named 
on the label. 

(3) Wherever the name "Tomato Paste" appears 011 the label so 
conspicuously as to be easily seen under customary conditions of pur­
chase, the statement 01' statements herein specified showing the op~ 
tional ingredients present shall immediately and conspicuously preM 
cede 01' follow such name, without intervening written, printed, 01' 
graphic matter, except that this requil'ement shall not apply to the 
optional in~l'edient salt, 
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Ag 60.95 Canned tomatoes; optional ingredients. (1) Canned to­
matoes are mature tomatoes of red or reddish varieties which arc 
peeled and cored and to which may be added one or more of the fol­
lowing optional ingredients: 

(a) The liquid draining from such tomatoes during or after peeling 
and coring. 

(b) The liquid strained from the residue from preparing such to­
matoes for canning, consisting of peelings and cores with or without 
such tomatoes or pieces thereof. 

(c) The, liquid strained from mature tomatoes of such varieties. 
(d) Purified calcium chloride, calcium sulfate, calcium citrate, 

lllonocalcium- phosphate, or any two or more of the calcium salts, in 
a quantity reasonably necessary to firm the tomatoes, but in no case 
such that the ,amount of the calcium contained in such salts is more 
than 0.026 percent of the weight of the finished canned tomatoes. 

It may be seasoned with 011e or more of the optional ingredients: 
(e) Salt. 
(f) Spices. 
(g) Flavoring. 
It is sealed in a container and so processed by heat as to prevent 

spoilage. ( . / 
(2) (a) When optional ingredient specified in subsection (1) (b)'l 

of this section is present, the label shaH bear the statement "With 
Added Strained Residual Tomato Material from Preparation for Can­
ning." ''''hel} 011e (or more of the optional ingredients specified in sub­
section (1) I (d)'-- of this section is present the label shall bear the 
statement IITrace of ____________ Added" or "With Added Trace of 
__________ ," the blank being filled in with the words "Calcium Salt" 
or ((Calcium Salts" as the case may be or with the name or names of 
the particular calcium salt or salts added. .l ,_/ 

\ (bJ. When .optional ingredient specified in subsection (1) (f) or 
"'(g) , of this section is present, the label shall bear the statement or 
statements "Spice Added" or ('With Added Spice," "Flavoring Added" 
or "With Added Flavoring" as the case may be, If tW9 or 'more of /' 
optional ingredients specified in subsection (1) (b);/ (c )'/ ~fV and (~) ,I 
of this section are present, such statements may be combined, as for 
example "With Added Strained Tomatoes, Residual Tomato Material 
from Preparation for Canning, Spice and Flavoring." In lieu of the 
word HSpice" 01' "Flavoring" in such statement or statements, the 
Common 01' usual name of such flavoring 01' spice may be used. 

(c) When the optional ingredient salt is used it shall be named 011 

the label. 
(3) Wherever the name "Tomatoes" appears on the label so con­

spicuously as to be easily seen under customary conditions of pur­
chase, the statement or statements hel'ein specified showing the op­
tional ingredients present shall immediately 'and conspicuously pre­
cede or follow such name, without intervening written; printed, 01' 

graphic matter, except that this requirement shall not apply to the 
optional ingredient salt. 

Ag 60.96 Canned tomatoes; substandal'd quality. (1) The standard 
of quality for canned tomatoes is as follows: 

(a) The drained, weig:ht, as determined by the method prescribed 
in subsection (2) yea) ·jof this section, is not less than 50% of the 
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weight of water required to fill the container, as determined by. the 
general ~thQd for water capacity of containers prescribed in section 
Ag 50.05 (1)'1 , 

(b) The strength and l'edn~iis of color as determined by the method 
pl'esc:ribed in subsection (2) [/(b)Vo£ this section, is not less than that 
of the blended color of any combination of the color discs described 
in such method in which one-third of the area of disc 1, and not more 
Jhan one-third of the 'area of disc 2, is exposed j 

(c) Peel, pel' pound of canned tomatoes in the container, covers 
an area of not lilore than 1 square inch; and 

(d) Blemishes, per pound of canned tomatoes in the container, 
covel' an area of not more than one-fourth square inch. 

(2) Canned tomatoes shall be tested by the following method to 
determi1f~ whethyl' or not they meet the requirements of subsection 
(1) (a)lknd (b)' of this section: 

(a) Remove lid from container, but in the case of ·a container with 
lid attached by double seam, do not remove or alter the height of ,the 
double seam. Tilt the opened container so 'as to distribute the contents 
over the meshes of a circular sieve which has previously been weighed. 
The diameter of the sieve used is 8 inches if the quantity of the con­
tents of the container is less than 8 pounds, or 12 inches if such quan­
tity is 8 pounds or more. The meshes of such sieve are made by so 
weaving wire of 0.054-inch diameter as to form square openings 0.446 
inch by 0.446 inch. Without shifting the tomatoes, so incline the sieve 
as to facilitate drainage of the liquid. Two minutes from the time 
drainage begins, weigh the sieve and drained tomatoes. The weight 
so found, less the weight of the sieve, shall be considered to be the 
drained weight. 

(b) Remove from the sieve the drained tomatoes obtained in para­
graph (a) 16f this subsection. Cut out and segregate successively those 
portions 0'1 ·Ieast redness until 5tpel'cent of the drained weight, as 
determined under l)aragraph (a)f,J:f this subsection, has been so segre­
gated. Comminute the segTegated portions to a uniform mixture with­
out removing' or breaking the seeds. Fill the mixture into a black con­
tainer to a depth of at least 1 inch. Free the mixture from air bubbles, 
and skim off or press below the surface all visible seeds. Compare the 
color of the mixture, in full diffused daylight 01' its equivalent, with 
the blended color of combinations of the following concentric Munsell 
color discs of equal diamet82', or the color equivalents of such discs: 

1. Red-Munsell 5 R 2.6/13 (glossy finish). 
2. Yellow-Munsell 2.5 YR 5/12 (glossy finish). 
3. Black-Munsell N 11 (glossy finish). 
4. Grey-Munsell N 4 (mat finish). 
(8) If the quality of c~nned tomatoes faUs below the standard pre­

scribed in subsection (l)(,bf this section, the label shall bear the gen-,/ 
eral/statement of substandard quality specified in section Ag 50.10' 
(lr;in the manner and form therein specified; but in lieu of such 
general statement of substandard quality, the label may bear the 
alternative statement IIBelow Standard in quality ____________ ;" the 
blank to be filled in with the WOl'ds specified after the corresponding 
number of each paragraph of subsection (1 Ylof this section which 
such canned tomatoes fail to meet, as follows: (a) "Excessively 
Broken Up;" (b) "POOl' Color;" (c) ((Excessive Peel;" (d) "Ex­
cessive Blemishes". If such canned tomatoes fail to meet both (c) 
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and (d) the words uExcessive Peel and Blemishes" may be used 
instead of the words specified after the corresponding numbers of 
such clauses. Such alternative statement shall immediately 'and con­
spicuously precede or follow, without intervening written, printed, or 
graphic matter, the name "Tomatoes" and any statements Jlequir'ed or 
authorized to appeal' with such name by section Ag 60.95 t (2). ' 

Ag 60.97 Canned tomatoes, fiU and substandard fill. (1) The stand­
ard of fill of container for c·anned tomatoes is a fill of not le813 than 
90% of the total capacity of the container, as determined by the/gen- ./ 
eral method for fill of containers prescribed'in section Ag 50.05 (2),/ 

(2) If canned tomatoes f~fl below the standal'd of fill of container 
pl'escribed in subsection (1), lof this section, the label sh'all bea.l' the 
general statement of substandal'd fill specified in section Ag 50.10\ (2)\/ 
in the mannel' and form therein specified. 

Ag 60.98 Standards of technical organizations. Copies of the book 
HOfficial Methods of Analysis of the Association of Official Agricul­
tural Chemists", which is cited by reference in this chapter, are on 
file in the offices of the state department of agriculture, secretary of 
state 'and revisor of statutes. The book may be obtained fl'om the 
Association of Official Agricultural Chemists, Inc., Box 540, Benjamin 
Franklin Station, ·Washington, D. C. 

1-2-56 


